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Real Ale for beginners
...in the pub
It’s on a hand pump.
You can see the bar person physically pulling the beer to serve it.
You may occasionally see beer served direct from the cask, by gravity from a tap.
You often see this at a Beer Festival.
If the beer you see is dispensed from a hideous sculpted or illuminated monstrosity
on the bar, leave it alone; it’s not real (it will be lager,
keg beer or smooth beer. Leave that for the others and
go for the tasty real thing on the hand pump).

...in the supermarket or off-licence
Read the label.
There may be a CAMRA logo like this one >
or the label may refer to a yeast sediment,
to cloudiness or may actually call it “Real Ale in a Bottle”
or “Bottle Conditioned”.
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Don’t be misled by the silly names or fancy bottles and labels;
you have to do your homework and read the label!
Oh, and it’s always bottled. Tins are always very, very bad.

What’s it all about?
Surely there is plenty of real ale: what is CAMRA needed for any more?
Lots of reasons!
· Much-loved pubs are closing at a rate of knots, lost for ever.
· Favourite brews are axed and well-loved breweries closed.
· Popular pubs are turned into theme pubs where many people no longer feel welcome
· Pubs with a good choice of real ales stop trying and sell only boring national brands,
or even worse, just keg beers.
So what can you do about it?
Þ

Go to the pub more often.
There are many alternatives competing for your time and disposable income,

but the only one of them that is in danger of disappearing after serving the
people of this happy land for centuries, is the traditional pub.
There is a pub for everyone. Our pubs are a part of our precious heritage.
Very simply, you must use them or lose them.
Þ

Be less timid when you go to the bar.
With well over 2000 Real Ales to choose from in this blessed island,
only the staggeringly unadventurous would stick to the handful of
heavily advertised mass market brands.
Take a chance on finding a truly great beer: go for the hand pump.

Þ

Join us.
The campaign has over 127,500 members.
People of all types and ages, united by a love of quality and choice.
Europe’s most successful consumer organisation and its best social
club.
Give us a call, or talk to us at one of our socials or Beer Festivals.
You would be most welcome.

Your membership application form
Is on the back cover.

CAMRA: The Campaign for Real Ale….
is a volunteer organisation, the only body speaking for all pub users.
We are all doing this in our spare time,
because we care about real beer and good pubs .
CAMRA is the most successful consumer organisation of all time;
the voice of the consumer can make a difference,
even against uncaring Big Business.
We can’t do it without you; we need your help.
New members are always very welcome.
If you have joined but not shown yourself yet please feel free to get in touch
so you can join in with the campaigning
and the fun.
Most of us are house-trained,
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THE COVER SHOT
This issue’s striking cover photograph is the Ram’s Head
in Grappenhall Village, pictured in seasonal weather.
Nestling in an idyllic cobbled street it is within hailing
distance of the Parr Arms and the ancient village church
of St Wilfrid that inspired Lewis Carroll to write of the
Cheshire Cat. See page 22 for further details.
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Brewed in Cheshire
Brewers – if you have any news about your brewery that you would like to see reported
please email camra@mjenderby.plus.com or contact your CAMRA Brewery Liaison Officer.

Cheshire breweries are all about local beer for local people. But it’s much more than that.
The reduction of “beer-miles” where beer is produced close to where it is consumed is to be
encouraged in these days of high fuel prices and global warming.
CAMRA has launched a “LocAle” promotion to support this campaign so
watch out for posters and stickers in those pubs that serve a local beer. Most
PubCos can now access their local breweries (see articles in OIC). The list
on the right is noted with a red asterisk where the brewer is a SIBA member. If you are a
licensee who has been told you can’t , then please contact us – we may be able to help.

The Champion Beer of Cheshire competition really came of age this
year. With so many new breweries in the county, three festivals
(Northwich, Nantwich and Chester) were needed to find a winner.
This year’s competition was dominated by the newer breweries (less than
18 month old) with the top 3 comprising ; 1st Red Willow Wreckless,
2nd Happy Valley Black Magic Stout and 3rd Offbeat Way Out Wheat.
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Happy Valley is still less than one year old and it has won Champion
Beer Gold Stockport Beer Festival 2011 with Sworn Secret. Also Black
Magic was awarded Gold, Best in Stout/Porter category at Macclesfield Beer Festival 2011
and Silver in the overall best beer at the same festival.
In the last 6 months three new beers have been added to the range:
Ÿ Little Rascal, 3.9% ABV a light Golden style session ale, brewed using Tomahawk,
Columbus and Chinook hops. This hop extravaganza is well balanced with lingering
citrus and grapefruit aftertaste.
Ÿ Tie the Knot 1050 OG, 5.0 % ABV a straw coloured Strong Bitter brewed in the I.P.A.
style and finished with late hopping in the copper. The beer has malt tastes and big
hop character. Very drinkable despite the strength.
Ÿ Bollywood 1056 OG, 5.9% ABV a full bodied, straw coloured, Strong Bitter brewed in
the I.P.A. style. Rounded malt flavours blended with bitterness and a big hop character.
Deep and intensely rich taste.
The brewery now produces a total of six beers and is running at full capacity. All beers are
now available all year round, with the exception of Bollywood, a seasonal ale.
Due to the non availability of American hops until Nov/Dec, Northern have purchased New
Zealand Hops - Nelson Sauvin - and produced Navajo Extra (which went down extremely
well at the Northwich Beer fest.) @ 4.9 ABV. Also using NZ hops, New Galaxy, they have
produced Cosmic IPA at 6% ABV.
Mobberley Fine Ales launched their second beer recently, with Whirly Bird,
a 4% amber beer. See the article on page 16 for more details.
Tatton are selling Yeti, a 4.5% copper coloured winter ale and now
offer quarterly open evenings at the brewery on the outskirts of
Knutsford. See the advertisement on page 17 for details.
Of the regional brewers, Hyde’s have brewed Goalden Drop for the
start of Winter, with an ABV of 4.5%, “golden in colour and big on
flavour whilst offering masses of body. With just a subtle hint of fruit
and spice with a rich malt aroma”.

LocAle
Cheshire’s Independent Craft Brewers
plus a few very close by
4Ts (Warrington)
07917 730184
Beartown (Congleton) *
01260 299964
Blue Ball (Runcorn)
Bollington Brewing Co *
01625 575380
Borough Arms (Crewe)
07523 946730
Brimstage (Wirral)
0151 342 1181
Cain's (Liverpool)
0151 709 8734
Chester Ales
Coach House (Warrington) * 01925 232800
DB (Sutton Weaver)
07739 325742
Dunham Massey
0161 929 0663
Frodsham (Frodsham) *
01928 787917
Front Row (Congleton)
Goodall’s(Alsager)
01270 873669
Happy Valley (Bollington)
07758 512080
Merlin Brewing (Arclid)
01477 500893
Mobberley Fine Ales
07879 771209
Northern (Blakemere) *
01606 301000
Norton Brewing
01928 579907
Offbeat (Crewe) *
07502 096 438
Peerless (ex Betwixt) (Wirral) * 0151 647 7688
RedWillow (Sutton)
01625 502315
Sandstone (Wrexham) *
07851001118
Spitting Feathers (Waverton) 01244 332052
Storm (Macclesfield) *
01625 431234
Tatton Brewery (Knutsford) * 07738 150898
Tipsy Angel (Warrington)
01925 576787
Townhouse Brewery (Audley) 079 7620 9437
Weetwood (Tarporley) *
01829 752377
Wincle (Wincle)
01260 226166
Woodlands (Stapeley) *
01270 841511

www.beartownbrewery.co.uk
www.blueballbrewery.com
www.bollingtonbrewing.co.uk
www.borougharmscrewe.co.uk
www.brimstagebrewery.com
www.cainsbeers.com
www.chesterales.co.uk
www.coach-house-brewing.co.uk
www.dbbrew.com
www.dunhammasseybrewing.co.uk
www.frodshambrewery.co.uk

www.happyvalleybrewery.co.uk
www.merlinbrewing.co.uk
mobberleyfineales.co.uk
www.norbrew.co.uk
www.offbeatbrewey.com
www.peerlessbrewing.co.uk
www.redwillowbrewery.com
www.sandstonebrewery.co.uk
www.spittingfeathers.org
www.stormbrewing.co.uk
www.tattonbrewery.co.uk

www.weetwoodales.co.uk
www.winclebeer.co.uk
www.woodlandsbrewery.co.uk

Why are we listing these?
Because we believe that beer brewed in the traditional way and sold locally is a better
product, creates local employment and is kinder to the environment. We urge you to drink
it when you see it and to ask for it if your local does not sell it.
If you are a licensee we encourage you to sell local beers where you can, and if you are
not free to do so, then ask your masters why not. Your PubCo may have flexibility if you
press them hard enough. LocAle will give your business an edge.
* SIBA member (Society of Independent Brewers)
Robinson’s have been selling Black Beauty stout, to much acclaim,
“dark stout like bitter with aromas of roasted malt and dark chocolate
and a palate reminiscent of burnt coffee and peppery hop”. It was due
to disappear at the end of November, but we hope its popularity
means that it will return, possibly as a regular part of the range, much
as “Dizzy Blonde” did.
In a bold move, Robinson's have also been marketing a beer with a
local band, Elbow. The beer, “Build a rocket, boys!” was featured at
the Manchester Food & Drink Festival and has appeared in the pubs.
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EAST CHESHIRE
CAMRA DIARY (8pm unless stated otherwise)
Everyone is very welcome, member or not!
Sat 3 Dec;
Tue 5 Dec;
Sat 10 Dec;
Wed 14 Dec;
Tues 27 Dec;
Tues 10 Jan;
Fri 20 Jan;
Mon 23 Jan;
Wed 1 Feb;
Sat 11 Feb;
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Mon 20 Feb;
Wed 29 Feb;

For the latest details please visit our
web-sites www.outinncheshire.co.uk
and www.eastcheshirecamra.org.uk

Christmas at Old Hall Beer Festival, Chinley (from 12 noon)
Branch AGM, Park Lane Tavern, Macclesfield
Manchester Christmas Markets & Pub Crawl
Christmas Meal, Railway, Mobberley; please call George to book places
www.railwayinnpub.co.uk/menus.asp
Winter Pub of the Season award and Post-Christmas social,
Waters Green Tavern, Macclesfield
Good Beer Guide shortlist meeting, Roebuck, Mobberley
National Winter Ales Festival social, 4pm onwards;
Sheridan Suite Oldham Road, Manchester (see p 45 for details)
Leather’s Smithy, Langley; social
Committee meeting; the Macc (ex Three Crowns) Macclesfield
Knutsford Pub Crawl; start at the Legh Arms 12.30,
then Builders at 1 pm, Cross Keys 1.45, Rose n Crown 2.30,
and finally, the at Lord Eldon 3.15
Good Beer Guide final selection meeting,
Dog & Partridge, Bollington
Macclesfield Pub Crawl, start at the Wharf, 7.30

We cover a large area including Macclesfield, Congleton, Holmes Chapel, Knutsford, and Wilmslow.

Local contacts
Macclesfield: Keith Farman
01625 572460 Knutsford:
George Symes
01565 653096
Dave Hasler
01625 572640
Martin Baxter
01565 653675
Congleton:
Dave Gittins
01260 271593 Wilmslow:
Tim Walker
01625 418625
John Barber
01260 277391
Dave Pearce
01625 530152
Please contact us if you fancy joining us at one of our events. New faces are always welcome!

PUB OF THE SEASON; CHESTER ROAD TAVERN, MACCLESFIELD
We chose as an excellent community pub, the Chester Road Tavern , as our autumn pub of
the season. It’s five minutes walk to the west of Macclesfield town centre. Angela and Tony
Crumplin are a couple of our longest serving landlords who’ve been running the pub for 19
years since 1992. They’ve kept up standards through the many changes in the pub trade.
For many years five cask ales have
been available, one of which is
what’s becoming a rarity, a dark mild.
Regular cask ales John Smiths and
Black Sheep bitter are joined by
two guest bitters and a guest mild;
during the Rugby World Cup, the
tasty Thwaites Nutty All Black.
Recently the PubCo has allowed
the pub to offer a LocAle from the
SIBA list.
It keeps its traditional multi-roomed
layout. Through the front door
there’s a public bar area to the left,
a lounge to the right and to the rear
a pool room and a small room with
a darts board.
It’s the sense of community in the pub that brought it to our attention. Around the town and
around the country many of our traditional locals are closing or changing hands every few
months. This one continues as a shining example of how to run a local. It’s a pub as well-run
pubs used to be.
The pub is busy every night with darts, pool, dominoes and quiz teams. It’s also home to a
crown green bowling team who play in Victoria Park. Several times a year there are trips to
the races. Around Christmas every year the pub puts on an event for its senior citizens.
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Your Local – South Macclesfield
We’re lucky to have a very good selection of local pubs around the south of Macclesfield.
In Thornton Square, the Weavers is thriving with three cask ales: regulars an enjoyable
Unicorn and Tetley Bitter were joined by a guest Bombardier. It comprises a comfortable
bar and games room; a large lounge and a well maintained garden area to the rear.
It boasts a champion quiz league team, has two darts teams and a pool team.
The lounge may be booked for functions.
On Moss Lane, the Golden Lion has two or
three ever changing ales with 6X, Hobgoblin,
Abbot and notably Hopback Crop Circle on the
list recently. Previous visits have found the like of
LocAle Wincle Sir Philip and Atlas Three Sisters.
This is a comfortable pub tastefully refurbished
a couple of years ago. Regular events include
Monday bingo, Tuesday dominoes, Thursday
Curry and Sunday lunch for £5.
Pricing in autumn was competitive with cask ale
at £2.45 a pint.
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Along London Road, the Albion serves a good Unicorn,often joined by a second Robinson’s
beer. There’s a lot going on with football, skittles, crib, darts, pool, football, a quiz and
karaoke. For sports fans have Sky and ESPN TV. The real fires have been opened up to
keep us comfortable in winter. Outside, there’s a beer garden. Lunch time food is planned.
The Railway View has new tenants, Carol and Barry, who used to run the Sun. It is keeping
its policies of ale from independent and local breweries and reduced prices on Mondays.
I found Bearskinful, Phoenix Pale Moonlight, Happy Valley Lazy Daze, Wincle Sir Philip and
Storm PGA. There’s live music alternate Tuesdays.
The Fox and Grapes, Pitt Street has installed several hand pumps and is using cask ale as
a major feature with up to five available at a time including LocAles from Cheshire micros.

Town Centre Snippets

THE

LORD MOUNTBATTEN
70 MILL ST, CONGLETON
New entry in
Good Beer Guide 2011
Over 200 different ales
used in its first year
- mainly locally sourced

6 HANDPULLS
REAL CIDER
ERDINGER
CZECH PILSNER,
LAGER & DARK LAGER
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CHESHIRE’S VERY OWN TAP
- KEEPING IT LOCAL

On Roe Street, the Prince of Wales or
Porters is back on form as one of our
leading cask ale pubs. The seven hand
pumps now have an ever changing
selection of beers with many from the SIBA
list and a policy of serving LocAle.
Buxton’s Kinder Downfall was on splendid
form at a CAMRA social where a folk band
Harp and a Monkey entertained us. This
popular pub is always busy and has teams
in several local leagues. A Sunday evening
quiz has beer vouchers as prizes.
The Jar Bar has been thoroughly
refurbished and reopened as the No 4
Park Green in August. It keeps a Hyde's
beer, Hyde's Finest at 4.5%, but the
welcome news for ale drinkers is there’s
now a guest ale. Food is available from
10:00 each morning.
The White Lion now offers LocAle.
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MOBBERLEY MUSINGS
1 - Mobberley Fine Ales
The increase in the number of Cheshire micro-breweries during the last two or three years
has been remarkable, but an aspect we rarely give a thought to is “how do the brewers make
their products known”? The newest kid on the block in East Cheshire is Mobberley Fine
Ales, reported in the last issue, and Phil and Ray adopted a novel method to introduce
Mobberley drinkers to their product by organising the “Hedgehopper Express”. This was in
reality a luxury coach which was timed to do a circuit of six local watering holes, all selling
MFA Hedgehopper on the evening, these being the Roebuck, Bull’s Head, Victory Hall,
Stag’s Head, Church and Railway. Gary at the Victory Hall entered into the spirit of the
evening by waiving the need for membership to buy a beer, and Tony and Linda at the
Railway varied their Friday Steak and Wine special to include Steak and Hedgehopper as
an alternative.
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The circuit started at the Rajar building in the centre of
Mobberley at 7pm and made six trips at 45 minute
intervals, allowing passengers to try the beer in
a variety of environments.
The venture was very successful - so much so
that the last bus had to leave behind a
significant number of drinkers, all of whom
were eventually provided with alternative
transport thanks to the efforts of Mobberley Fine
Ales’ Sue Roberts.
This was a great piece of initiative which underlines
the determination of small brewers to make a success of
their investments and which was no doubt enjoyed by those participants who were able
to leave the car behind for the evening. Who knows, the launch of their second beer,
“WhirlyBird”, which occurred just before this issue went to press, may prompt a repeat
performance?

2 - The Frozen Mop
The Frozen Mop on Faulkners Lane,
Mobberley, until recently a decidedly
“gastro pub” in the Village Pub &
Kitchen chain, closed for a short
period during the summer for an
internal refit and has reopened under
the Vintage Inns banner, still part of
the M & B empire but less extreme in
its décor and food choice.
A particularly pleasing development
is what was the sole real ale, usually
Taylor Landlord, previously sold from
a hand pump tucked between two
pillars on the bar, has been replaced
by two regulars, Thwaites Wainwright
and Sharp’s Doom Bar; the hand
pumps being prominent as one
enters the bar. During the autumn
these were supplemented by a guest
from the Vintage Inns seasonal Cask Selection, which included novelties such as
Hook Norton Flagship and Thwaites Nutty Black at the extremes of the ABV range.
It is hoped that this guest ale policy will recommence after the Christmas period.
The pub is now more drinker-friendly (the manager drinks real ale and claims that
the Mop is now a pub and not just a restaurant with a bar) and there are
segregated areas for drinking, albeit with settees and padded seats.
The menu also has been made more affordable, with “pub classics” falling in the
£7.25 to £8.95 price range, as well as more expensive steaks and speciality dishes.

OPENING HOURS
MON-FRIDAY
5 PM TO CLOSE

SAT-SUN
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12 NOON TO CLOSE

THE

RAILWAY VIEW

Macclesfield

A WARM WELCOME TO ALL OUR REGULARS AND NEW CUSTOMERS
REAL ALES SUN PATIO POOL CARDS DOMINOES DARTS BAR SKITTLES
SUNDAY NIGHT QUIZ JAM SESSIONS FOLK SESSIONS ALTERNATE TUES NIGHTS
MONDAY NIGHT FREE POOL AND REAL ALES £2.10 A PINT

Cheshire’s Champions
It’s been a good few months for two of Cheshire’s newer breweries.
Firstly in August the Bollington Brewing Company gained the bronze
award in the ‘Best Bitter’ category at the prestigious Great British
Beer Festival (GBBF) at Earl’s Court for its ‘Bollington Best’ bitter.
This followed on from the same beer being voted ‘Champion Beer of
Cheshire’ in 2009.
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Secondly RedWillow brewery of Macclesfield also gained a bronze
award, this for their 'Smokeless' in the new brewery category at the
Peterborough Beer Festival later in August. The festival is probably
second only to the GBBF in terms of status. That success was
followed in October by its 'Wreckless'
being voted ‘Champion Beer of
Cheshire 2011’ swiftly followed later that month by it gaining
a gold award in the 'Premium Bitter' category at the SIBA
Great Northern Beer Festival in Manchester.
Congratulations go to the two young brewers responsible,
Lee Wainwright at Bollington and Toby McKenzie at RedWillow.
We are privileged to have such talented and enthusiastic
brewers in our midst.
The photo shows RedWillow owner and brewer Toby McKenzie receiving his certificate
(for Smokeless awarded at the Peterborough beer festival) from CAMRA Brewery Liaison
Officer Paul Wreglesworth.
Out Inn Cheshire is proud to support the independent brewers
of traditional beers in Cheshire and the pubs that stock them.
We encourage drinkers to seek out and drink LocAle brews
and we ask licensees to stock and promote them.
Keep local jobs, reduce ‘beer miles’ and enjoy a fine pint of
locally brewed beer.

Your hosts Tony & Lynda
Licensees for 22 years

Railway Inn, Mobberley
now a Free House
Open every day
for home cooked food
and cask ales
Large bowling green available for hire
Beer garden & children’s play area

Open log fires
Music quiz every Sunday
Real ale from Dunham Massey
(real vinyl records) DJ Karl Wayne
Tel no 01565 873155
E mail t.l@railway16.freeserve.co.uk
Web www.railwayinnpub.co.uk

The Castle – Good News at Last
The Castle is a gem among the pubs of Macclesfield being on CAMRA’s National Inventory
of Historic Pubs and a Grade II Listed Building. It’s a small multi-roomed pub in a building
dating from the 18th century, largely unaltered since before the war with traditional high
backed bench seating and a fine Victorian fireplace.
However the pub which is located on Church Street has been a cause for concern for some
time. It’s been up for sale for over two years and recently finally closed its doors. As we
went to press there was good news though.
The pub was due to re-open during November selling cask ales so we hope that when you
read this you will once again have the opportunity to enjoy good beer in a fine traditional pub
setting.
See the Facebook page at http://www.facebook.com/pages/The-Castle/183657118381589
Picture on right by kind permission of Mick Slaughter LRPS
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THE WATERS GREEN TAVERN
Your hosts,
Brian & Tracy
96 Waters Green,
Macclesfield
76 Windmill Street, Macclesfield
off the southern end of the Silk Road
A friendly traditional street-corner local.
“This is a true community local, with darts,
dominoes and crib teams, and is popular with
several generations of local families.”

Robinson’s Dark Hatter’s Mild and
seasonal beers always available,
plus the award winning Old Tom
strong ale in the Winter months.
CAMRA Pub of the Season,
Autumn 2009
GOOD
BEER
GUIDE

Weekdays 12-2.30 & 5-11
(Sat &Sun all day)

Opposite the
Railway Station

Real Cider now sold!
Ever changing guest beers
including George Wright, Hop Head,
Phoenix, Roosters, York & many more
Good Beer Guide 2011
Local CAMRA Pub of the Season
Winter 2008
GOOD
BEER
GUIDE

Bar meals served
Monday to Saturday lunch
No plastic food!
Real Chips!

This IS not a free house.

CELLAR AWARD
The Red Lion at Lower Withington has followed up its previously reported
success in the Robinson’s Best Kept Cellar competition with another award.
This is a Gold Award in the Cask Marque 2011 Cellar Competition, an award
which results from both pre-arranged and unannounced visits from Cask
Marque adjudicators. Cask Marque accreditation has to be paid for and their
plaques have recently been amended to indicate their date of issue and expiry,
the Red Lion’s showing valid to September 2012.
Congratulations are due to Steve and Caroline for their double success and
for the fact that they are now into their twentieth year in the pub, the
anniversary of their takeover falling in October 2012.
The photograph shows the Gold Award proudly displayed atop the hand pump
on the bar.
The Robin Hood in Rainow has reopened, run by a local and has increased the number of
hand pumps to 6! The beers are from Punch’s finest range and have included was Black
Sheep, Cain's, Robinson's, Sadler's,Lancaster,and Spitfire. Three sampled on a recent visit
were all fine and the food was really good.
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The Majestic on Mill Street in Macclesfield is selling three or four cask beers from its hand
pumps, with Bombardier complemented by three guest beers, including Cheshire beers.
RedWillow featured recently.
The Macc is the latest addition to the pub revival scene in central Macclesfield. Renamed
from the Three Crowns, this large Victorian pub just outside the town centre was formerly a
Holts pub. It is now owned by the deBechevel group owners of the Knott in Manchester and
the Bar in Chorlton. Manager Scott Davies comes with an excellent record as the previous
manager of the Knott. The pub itself has been freshened up but maintains the basic layout of
two large rooms with the lounge bar split into smaller areas with no less than four real fires.
It's ideally placed for those of you heading from Macclesfield station to the Moss Rose
football ground. Real ales include RedWillow, Marble and four guest beers.

The Dog Inn
Well Bank Lane
Peover Heath, near Knutsford

Cask Ales from
Weetwood, Hydes plus
Guest beers
CAMRA Pub of the Season (Spring 2008)
Traditional English Home-cooked food
Served 12-2.30, 7-9.30 (12-8.30 Sunday)
Quiz nights
Thursday & Sunday
Happy Hour 5-7

Regular theme nights and music

6 en-suite rooms
Tel 01625-861421
Fax 864800
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NO FREE HOUSES AROUND YOU? THINK AGAIN ...
Many pubs in our villages and towns these days are tied to the pub companies or breweries
which own them, and as a result they have to buy their beer from the list provided to them.
We refer to these pubs as being 'tied' in the beer choice they have to offer (which often have
to come from breweries across the country - hence the term "beer miles").
The contrary status is being 'free of tie' or a 'free house' which applies to establishments who
can source their beer from anywhere. Hence in a free house you will usually find much more
variety in the taste and style of the beers they offer.
Although many of our pubs are tied, there are other free house venues which you may not
have thought of;
Ÿ
Ÿ
Ÿ
Ÿ
Ÿ
Ÿ

Private members clubs (often subject to a nominal membership cost)
Leisure centre bars
Theatre bars
Event venue bars
Golf clubs, Cricket clubs etc
Working Men's clubs, political clubs and British Legion club houses

If you are involved in any of the above, be adventurous and try to source some LocAle Cheshire real ale! See page 5 for a list of the Cheshire breweries. We would suggest you
contact a local brewery and see what you can get, either in cask or perhaps a mini keg
which is sometimes supplied if you don't want to commit to a full '9'. Beer boxes are also
available from certain breweries at cost-efficient prices and varying sizes, and will typically
keep longer than an equivalent cask.
Not only will you be trying something
different, but your club may save on cost
due to the price of sourcing locally, not
having to commit to several casks of a
largely unknown beer, and not being at
the whim of the pricing structure of the
big PubCos.

Award winning cask ales
& bottle conditioned beers
With over a decade of brewing
excellence and five Champion Beers
under our belt, we know that you’ll want
to ‘come round to our way of drinking’.

Our beers are brewed just as Mother Nature intended, without additives,
flavourings and colourings. We only use the finest natural ingredients,
pure hops and our carefully created blends of malts.

Tel: 01625 431234

email: stormbrewing@dsl.pipex.com
www.stormbrewing.co.uk

The Storm Brewing Co. Ltd, 2 Waterside, Macclesfield, Cheshire SK11 7HJ
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The Whirly Bird takes off!!
‘Mobberley Fine Ales’ launched their second beer at the Bulls Head in Mobberley on Friday
28 October.
Following the success of their first brew ‘Hedgehopper’, a traditional golden hoppy 3.8% ABV
bitter, Phil Roberts and Ray Britland,the two partners who established Mobberley Fine Ales
back in July 2011, created an really easy to drink amber ale called ‘Whirly Bird’.
The 4% ABV ale is less bitter than ‘Hedgehopper’ but still has the depth of flavour we have
come to expect from Mobberley Fine Ales. Needless to say it sold out on
the Friday night as ale enthusiasts enjoyed a pint or two.
The pump clip design depicts a Mobberley pheasant and was designed
by Phil’s daughter, Sophie. The graphics have been designed both to
be bright and cheerful and to represent the rural setting of the brewery.
The micro-brewery is housed in an old milking parlour on a working farm,
set in the heart of
the Cheshire
countryside.
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Phil was on hand to
pour the first pint from
the bar of the Bulls Head, while Ray his
business partner was delivering a firkin
of Whirly Bird to owner Tim Bird’s
second pub, the Cholmondeley Arms in
South Cheshire.
There is no doubt that ‘Whirly Bird’
bitter will ‘fly out’ where ever it lands!
Pictured here are Tim, Phil, Sophie and
Shane.

John, Michelle and staff
welcome you to

Porter’s
Prince of
Wales
33 Roe Street
Macclesfield
SK11 6UT
01625 437007

7 Cask ales
available every day
Real fire - pub games - pool table
Big Charity pub supporting
East Cheshire Hospice and Donna Louise Hospice for Children
******************************************************************
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